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Most  housewives  who  do  the  marketing  for  the  family  have  already  discovered 
the  fact  which  the  statisticians  on  food  prices  have  recently  announced  —  that 
food  prices  have  risen  appreciably  during  the  past  year*    I  believe  the  figures 
show  that  prices  have  risen  about  four  percent  from  July  1933  to  July  193^»  But 
still,  we  have  exceptions  —  bargains  in  food  that  we'll  do  well  to  make  the  most 
of  while  their  cost  is  down. 

For  example,  our  two  most  popular  vegetables  are  low  in  price  this  summer. 
Because  of  the  large  crop  of  early  potatoes,  potato  prices  are  down.    This  isn't 
so  pleasant  for  the  farmer,  whose  income  may  depend  largely  on  his  potatoes,  but 
relief  purchases  may  help  farmers'  prices  from  going  extremely  low. 

We  Americans  eat  more  cabbage  than  any  other  vegetable  except  potatoes. 
So  it  is  fortunate  for  us  that  cabbage  is  cheap  this  year.    As  a  matter  of  fact, 
cabbage  costs  less  than  it  did  a  year  ago  and  then  it  was  comparatively  cheap, 
we  thought.     In  many  cases  farm  prices  of  cabbage  have  been  so  low  that  the 
farmers  are  hardly  paid  for  the  expense  of  harvesting  and  shipment. 

As  for  the  fruits,  cantaloupes  are  again  plentiful  and  low-priced  and  the 
smaller  sizes  of  watermelons  are  plentiful  and  cheaper.    Three  kinds  of  grapes 
are  now  in  the  market  —  Thompson  seedless  and  red  and  white  Malagas,    And  they're 
moderate  in  price.     So  are  the  new  apples.    And  the  peaches. 

As  for  eggs  and  chickens,  eggs  are  going  up  in  price  and  chickens  are 
coming  down,  the  usual  rule  for  summertime.    Retail  egg  prices  rose  slightly 
during  June  and  July  while  retail  prices  of  hens  dropped  off  slightly.  The 
broiler  season  is  in  just  now,   so  if  your  family  likes  chicken  dinner  for  Sunday, 
now  is  certainly  the  time  to  indulge  them. 

And  while  we're  on  the  subject,  perhaps  you  would  like  a  few  pointers 
from  the  experts  about  choosing  the  right  kind  of  broiler  for  your  family. 

Whether  you  buy  a  large  or  small  broiler  depends  on  the  size  of  your 
family.    But  if  you  have  four,   five  or  six  people  to  feed,  the  large  broiler  is 
certainly  the  best  buy.    The  larger  the  bird,  the  greater  the  proportion  of  meat 
to  bone.    Probably  the  Barred  Plymouth  Rock  is  the  most  popular  broiler  on  the 
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market.    Most  of  us  recognize  this  breed  by  its  black  and  white  barred  feathers. 
It  is  popular  because  it  grows  large  quickly,  because  it  is  "well-fleshed, "  as 
the  poultry  experts  say,  and  because  the  meat  of  good  quality  chicken  is  tender. 
Rhode  Island  Reds  are  another  good  variety. 

How  can  you  tell  whether  a  bird  is  young  and  tender  when  you  are  at  the 
market?    Well,  the  usual  commercial  buyer's  test  for  a  young  chicken  is  by  the 
feeling  of  the  tip  or  point  of  the  breast-bone.     If  this  tip  is  soft  and  pliable, 
it  means  a  young  tender  broiler;  if  hard  and  brittle,  an  older  bird.     Soft  smooth 
scales  on  the  legs  also  indicate  a  young,  tender  chicken.     Spurs  on  legs  only 
appear  as  the  chicken  grows  older. 

You'll  be  wise  to  ask  to  see  the  head  and  feet  of  a  broiler  before  you 
buy.    You  can  tell  something  about  the  bird  by  the  comb.    A  large  comb  indicates 
a  light  breed;  that's  desirable  if  you  want  a  small-sized  broiler.    A  small  comb 
indicates  a  heavy  breed  and  a  better-fleshed  product. 

The  way  the  chicken  ha,s  been  fed  is  also  an  indication  of  the  quality  of 
its  flesh,    A  soft  bluish-white  skin  with  no  bunches  of  hard,  yellow  fat  under  it 
indicates  milk  feeding,  and  milk  feeding  makes  flesh  tender  and  more  easy  to 
cook.    Hard  yellow  fat  and  deep  yellow  skin  indicates  corn  feeding. 

The  best  way  to  get  a  good  broiler,   say  the  experts,  is  to  deal  with  a 
reliable  producer  or  butcher  or  ask  for  your  broiler  by  grade  name.  ".- 

At  present  three  U.  S.  grades  are  on  the  market.    The  first  and  fanciest 
grade  is  called  "U.S. Prime."    This  means  a  young,  plump,  full-fleshed  chicken  of 
uniform  color,  well-bled,  free  from  deformities  and  from  torn  skin,  pin  feathers, 
bruises  or  other  dressing  imperfections. 

The  second  grade  is  called  "U.S.  Choice."    Birds  of  this  grade  are 
fairly  well-fleshed  and  may  have  slight  dressing  imperfections.    Both  this  grade 
and  the  Prime  grade  are  suitable  for  any  occasion.    But  perhaps  U.  S.  Choice 
broilers  are  more  satisfactory  for  home  use,  where  fancy  appearance  isn't  so 
necessary  as  it  is  in  a  hotel  or  restaurant.     The  eating  quality  is  what  counts. 

The  third  grade  is  "U.S. Commercial."    Birds  of  this  grade  may  either  be 
poorly  fleshed  or  well-fleshed  and  may  show  imperfections  in  dressing  and  slight 
defo rmities. 

If  you  know  your  grades  and  buy  your  chickens  accordingly,  you  can  be 
certain  whether  you  are  buying  the  kind  that  suits  your  purpose. 

Here's  a  menu  for  Sunday  dinner:     Pried  or  broiled  chicken;  ITew  potatoes; 
btered  green  peas;  Currant  jelly;  and  for  dessert,  Peach  Ice  cream  and  Wafers. 
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